Taste of
Iceland

HINRIK LARUSSON X ROBIN GILL

A modern Icelandic menu rooted in pure ingredients from the land and the sea

SNACKS

Beetroot toffee, St Tola goat's cheese, puffed barley
Lightly smoked Arctic char, sunchoke, dill
Somerset beef fillet, potato crisp, 24-months aged Parmesan

BREAD

Darby’s sourdough, smoked cod'’s roe, late summer crudites

FIRST COURSE

Icelandic cod, Kentish sweetcorn, charcuterie XO

MAIN COURSE

Icelandic lamb, celeriac, crowberry jus, hazelnut, brassicas

DESSERT

Skyr, bilberries, fig, white chocolate, dulse, sourdough ice cream



